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The seed within the albumen is also eaten, being sold in
Bengal under the name 'Talsans/
6. Young seedlings (dantalas, kelingoos) as vegetable.—After
the Punatoo, described above, is taken from the ripe fruit, the
nuts are kept for future use. At a convenient season they are
sown in 6 to 8 layers under loose, sandy soil, thrown up in
parts of the gardens or fields close to the dwellings of the
natives. Planted in beds in this manner there is, no doubt, a
greater heat created in consequence of the fibre surrounding
the nuts, etc., which induces them to grow more rapidly than
otherwise and better for purposes of food. According to the
'Agricultural Ledger* about 50 fruit are planted to the square
yard, and these may produce 100 and more dantalas.
These are taken up when they are two or three months old,
the nuts cut from the points of the leaves, and then the seedlings
are exported or eaten in various ways. "-To keep these kelingoos
for future use, they are deprived of the beautiful parchment-
like sheath in which they are completely enveloped, and then
dried in the sun. Those dried in this manner, before they are
boiled, are emphatically called 'Odials', and those boiled after,
are called ' Poolooc Qdials. * It is the Odials that are reduced to
flour or meal~ of which the favourite *CooP (of the Singhalese),
or gruel is made. The kelingoos roasted, boiled, or cut into
slips and fried like slices of Bread Fruit, are eaten by the
natives and will be found in the bazaars of Colombo and else-
where all the year round. In,their dried state they seem to be
chiefly farina with a few fibres running through them, and their
taste is very astringent. It is of the Odials that the flour once
so prized by the Dutch, according to Bennet, is made; though
in these days [1850] we never hear of this substance being sent
to the Cape of Good Hope or Holland. A substance called
'Putoo* is made of the kelingoo flour. To the meal is added a
little water, into this are put prawns or small fish, scrapings
of Coconut-kernel, unripe Jack fruit, etc. This mixture is put
into an ola-basket which is placed on the top of a pot of boiling
water, covered over with a chatty, and cooked by the steam.
This is reckoned a great delicacy/* (Ferguson.)
In India the vegetable is eaten chiefly by Kolis and low-class
people.

